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Cheese is the compressed and "ripened0 product obtained
from milk which has been either naturally or artificially soured.
The "ripening" process is essentially putrefactive and requires
several months to develop the characteristic flavour. Cheese
consists principally of fat, nitrogenous bodies, water, lactose
and mineral matter. It is a noteworthy fact that there is no
standard for cheese in this country, and, as a result, cheese is
sold made from either whole or skimmed milk without notifica-
tion to the purchaser. It often contains only minute traces of
fat; whereas it is an offence to sell a cheese containing mar-
garine fat without notification. The varieties of cheese take
their names from the town or district in which they are made;
for example, Cheshire and Cheddar.
There are also on the market so-called margarine cheeses,
which consist of various animal and vegetable fats; filled
cheese is usually manufactured from skimmed milk and hog
or other fat; these are occasionally sold in substitution for
genuine cheese, but as their detection is a comparatively simple
matter, this form of adulteration is not often practised.
Analysis of cheese. Fat. The fat in cheese is best deter-
mined by Ratzlaff's method (Milch. Zeitung, 1903, vol. v); 6
grams of the cheese are weighed into a small Erlenmeyer flask
about 4 cm. in diameter; 10 c.c. of concentrated hydrochloric
acid are added; a small funnel is placed in the neck of the flask
and the contents are heated on a water bath until they are
dissolved. The flask is now placed on a sand bath; carefully
heated to boiling and kept boiling for three minutes. The flask
is then allowed to cool; 5 c.c. of ether are added and the con-
tents poured into a Stokes tube, the flask is riijsed out once
with 5 c.c. of ether and twice with 5 c.c. of petroleum ether;
the tube is filled to the upper mark with a mixture of equal
parts of ether and petroleum ether and closed with a well-
washed cork. The contents of the tube are thoroughly mixed
and allowed to separate; the volume of the ether layer is then
read off and 20 c.c. are pipetted out into a dried and weighed
fat flask; the ether is evaporated off and the residual fat is
dried in the water oven for 45 minutes and weighed. The